SERVICE  MANUAL 

For  Dealers  and  Distributors  of 

CHAMBERS  RANGES 

that  "cook  with  the  gas  turned  oft" 

Covers  "B”  and  "BZ"  Models 

10-B,  11-B,  11-BZ,  12-B,  T2-BZ,  14-B,  14-BZ,  15-B,  15-BZ,  15-B-IB 

and  models  or  styles  of  these  same  numbers  plus  additional  letters  and  numbers  indicating  finish 

Material  under  heading  “Installation,  Adjustment  and  Service 
Instructions”  is  included  in  an  envelope  in  every  Chambers  Range 
shipped  from  the  factory.  It  is  a complete  guide  in  itself,  explain- 
ing HOW  to  install,  adjust  and  render  all  ordinary  service. 

Additional  information,  with  diagrams,  amplifies  this  original 
material,  and  explains  pictorially  WHY  certain  things  must  be  done. 

Knowing  that  a Chambers  Range,  properly  sold  and  installed,  will 
sell  many  more  Chambers  Ranges,  Chambers  Corporation  seeks 
the  intelligent  co-operation  of  its  valued  distributors  and  dealers. 


CLimLu. 


COOKS  WITH  THE  GAS  TURNED 


CHAMBERS,  2444  North  Moridion  Street,  Indianapolis,  Indionc 


How  to  Change  LH  Broiler  Box  Reinforcement  Assembly  No.  S-160B 


TOOLS  recommended  by  Chambers  Corporation  for  in-  Name  of  Tool 

stalls tion  and  service  of  all  Chambers  Ranges,  including  Wrench  (open  end) 


BROILER  AND  GRIDDLE 


BOTTOM  DAMPER  ADJUSTMENT: 


CONVERSION  (OR  CHANGE-OVER)  FROM  CITY  TO  LP  GASES  AND  VICE 
VERSA  FOR  "B"  MODEL  ONLY 


CONVERSION  PARTS 


-MODELS  ONLY) 


SPECIFY 


DIFFERENT  GAS  ADJUSTMENTS  FOR 
DIFFERENT  OVEN  BURNERS 


CHAMBERS  RANGES 


tfM 


"BZ”  MODEL  CHAMBERS  RANGES 

(ll-BZ,  12-BZ,  14-BZ,  15-BZ  and  combinations  of  these 
with  additional  letters  and  numbers  to  denote  finish) 

How  they  DIFFER  from  "B” models 


New  BZ  Broiler  has 
Shield  over  Burner  and 
Uses  LESS  GAS 

This  new  In-A-Top  Broiler  and  Griddle 
does  the  same  fast,  smokeless  cooking 
job  as  the  B-model  but  does  it  with 
less  external  heat  and  considerably  less 
gas.  The  stainless  steel  burner  shield 
promptly  “blues”  with  use,  but  gets  the 
same  color  all  over,  and  consequently  is 
attractive  in  appearance. 


NOTE  DIFFERENCE  IN  HEIGHT  OF 


BROILER  BURNER 
PART  D-5C2 


SOFT  BLUE  CONE 


Broiler  Flame 
must  be  set 


BROILER  BURNER 
FART  D-502-C 
WITH  SHIELD 
PART  4756 


much  lower 

When  the  gas  is  adjusted 
according  to  this  diagram, 
the  BZ  broiling  time  is 
practically  the  same  as 
that  of  B-models.  Besides 
reducing  external  heat 

BZ-model  makes  it  possi- 
ble to  use  the  Griddle  with 
a full  broiler  flame. 


ORIFICE  SIZES  FOR  “fl”  MODELS  ONLY 
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COOKS  WITH 
THE  GAS  TURNED 


